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Fried Green Peppers.

Baked Peppers a la Creole.
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paring this vegetable. If you will w - T is, o say the of a lomnp’nno} the strained juice of two (By request of "B, B. W.")
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A WOl’d Of e ﬁg.u.jm; !‘1 unrper half of each back on roll this dough one-half finger thick;! M”K“C”t“-
I wish to tell the members around | itself ..'”'“n !‘r-!‘ll:'\"n‘ Yo (“l'f?. and sepu- | o ver wwith any fine preserves. With the Beat the white of one egg to a stiff
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I tried  few cans With perfect suc- Fillings for Orange Baskets. | Packing Eggs in Salt for Winter Use.|Sct in a quick oven and color lightly.
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